


















































Seasonal use of home ranges depends upon when and 
where favorite foods are available. Spring diet of bears 
in Minnesota consists of grass, herbs, buds, catkins, 
young leaves, and insects, especially ants. Once berries 
ripen in July, fruits become the mainstay of the diet until 
they are destroyed by autumn frost. Common summer 
bear foods include wild sarsaparilla, blueberries, 
raspberries, chokecherries, wild plums, and dogwood 
berries. 

Hunters should be aware of favorite fall foods such as 
acorns, hazelnuts, apples, and high bush cranberries, as 
well as unharvested corn and oats. Knowing if and where 
these are available may increase the chances of bagging 
a bear. If fruits and nuts are not available in the fall, 
bears turn to greens. Bears cannot efficiently utilize 
greens and may lose weight under these circumstances. 
Bears without adequate fall food may retire to dens 
weeks earlier than bears that have a good source of food. 
A killing frost in early September may reduce 
availability of fall foods, and thus trigger earlier 
denning. 

In preparation for denning, black bear pelts generally 
become prime in September and stay prime through the 
first half of May. Coat colors include black, brown and 
even blond. Black bears grow a new coat each July and 
the new coat can be a different color from the old. Often 
a bear that appears black in summer and fall will bleach 
to dark brown by the following June, but the new coat 
will grow back black. On very rare occasions a bear's 
color may change permanently. 

Because of the heavy pelt, it is imperative that 
carcasses be skinned as soon as possible to avoid 
spoilage of meat. After a skinned carcass has cooled, the 
fat should be removed to avoid strong flavor in the meat. 
The fat may be rendered and saved for using in cooking, 
leather preservation, or lubrication. As with pork, bear 
meat should be cooked to an internal temperature of at 
least 142 ° F. to avoid any chance of trichinosis. Bear 
meat makes delicious table fare when properly cared for 
and prepared. 

Minnesota's black bears presently are abundant and 
have a bright future. However, one problem they face, 
especially as more people move into the forested 
regions of the state, is the lack of human tolerance 
towards bears that damage property or crops or kill 
livestock. As a result, many "nuisance" bears are 
destroyed each year, both legally and illegally. Thus, an 
important goal of Minnesota's bear management effort 
is to reduce the incidence of bear-human conflicts and 
increase the public's understanding of bears through 
education. 

Using a few simple practices could prevent most 
nuisance bear problems. Foremost of these is that 
household garbage should be made inaccessible to 
bears, i.e. kept in closed containers and inside 
outbuildings wherever possible. If garbage must be 

· stored outdoors, steel drums with clamp-on lids should 
be used. Several designs of electric fence have proven to 
be quite effective in the protection of small areas such as 
beeyards or barnyards. It is more difficult to control the 
less common problems of crop and livestock 
depredation. It is best to harvest corn and oats as early in 
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the season as possible; bears are most likely to utilize 
them late in the year as wild foods become less 
available. The more carefully livestock are watched and 
the closer they are kept to buildings during calving and 
lambing, the less likely are incidences of bear 
depredation. Of course, all carcases should be properly 
disposed of or buried so as not to encourage scavenging 
by bears on domestic stock. Hopefully, small changes in 
human practices brought about by public education will 
diminish bear-human conflicts in Minnesota in the 
future. 

MOOSE IN MINNESOTA 

Description 
The Minnesota moose are the same species as the 

Canadian moose. They are smaller than the Alaskan 
variety, yet larger than the Wyoming subspecies. It is 
unusual for Minnesota moose to exceed 1,200 pounds. 

The front shoulder hump and flap of skin hanging 
below the throat (called a bell) are characteristic of 
mature moose. Coat color is dark brown to almost black 
except in the summer when it is lighter and more 
reddish in color. 

A mature bull carries palmated antlers which begin 
growing in April and are usually shed in December and 
January. Normally the antler is not palmated until the 
third year. Antlers reach a maximum size around the 
sixth year, and then decrease in size after the tenth year. 
As in deer and bear, tooth sectioning is the only reliable 
method of determining age. 

Moose have rather weak eyesight, but acute senses of 
hearing and smell. They have long legs and splayed 
hooves which make them well adapted for moving about 
in marshy areas and along northern rivers where they 
feed on aquatic vegetation and various types of willows 
and shrubs growing along shorelines. Moose are also 
adept swimmers and may dive below the water surface 
to feed on bottom-growing vegetation. 

Behavior 
Moose may move about at any time of the day or 

night, but peak activity occurs at daybreak and sunset. 
Moose, similar to deer, are creatures of habit and usually 
feed and bed in the same general areas for several weeks 
if undisturbed. They prefer not to move about in windy 
or severe weather. 

Moose seldom herd up. At most, they are found in 
groups of two to five animals, with smaller groups 
usually comprised of family members. 

In summer and early fall, moose are found close to 
aquatic areas where they feed. As November 
approaches, they head for browse and cover on higher 
ground. Moose move into heavy cover as December's 
snows pile up; snow depths exceeding 30 inches may 
restrict their movement. 
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History 
Before settlement, moose were the most common big 

game animal in northern Minnesota, except in the 
extreme northeast near the Canadian border where 
woodland caribou were most abundant. 

With the advent of lumbering, burning and 
uncontrolled shooting, moose numbers dwindled 
steadily until they were afforded protection by 
Minnesota law beginning 1887. Additional laws were 
added to regulate hunting until the season was closed in 
1922. Moose hunting remained closed for nearly 50 
years, but despite complete protection, populations 
remained low during the first half of this period. 

About 1950, moose populations began to increase 
until they peaked at 5,000 to 8,000 animals in the 
mid-1960s. That population increase in northeastern 
Minnesota coincided with extensive pulpwood harvests. 
Apparently, the removal of large acreages of jack pine 
created large areas of shrub and second growth aspen 
forest, characteristic of ideal moose habitat. 

Moose are susceptible to several diseases. Moose 
populations can be reduced by the effects of liver flukes, 
winter ticks, and moose sickness (caused by a parasitic 
roundworm). Roundworms may be transmitted by deer, 
which are seldom affected, but they are fatal to moose, 
elk and caribou. In this manner, high deer populations 
can limit moose populations. 

Hunting 
Hunters must apply for a permit to hunt moose in 

Minnesota. A prime consideration for successful permit 
holders is "how to handle a huge moose carcass." This 
problem may keep hunters close to water, trails or roads. 
Pulley hoists, backpacking equipment, a hatchet, knife, 
sharpening stones, and cloths are essential for 
dressing-out, quartering, and transporting the heavy 
meat and head. 
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Hunting late in the season, as in December, usually 
means there will be snow to enhance visibility and 
facilitate tracking. However, because the rut is over, 
bulls are less active. 

Be sure to check state laws regulating the use of 
snowmobiles, boats or canoes for hunting. Use rifles of 
sufficient caliber and deep-penetrating bullets in order 
to produce humane kills. And, be prepared for a lot of 
work! A thousand-pound moose has the combined 
weight of four or five very large deer. 

Moose is an Algonquin lndia·n word meaning 
"twig-eater" or "he who eats off," and indeed the moose 
is a browser by habit. Jn summer, the moose lives where 
lakes, rivers, and bogs are abundant. Like deer, moose 
prefer shrub and second-growth forest, but are more 
suited to larger areas of cut-over forest than are deer. 

Moose hunting seasons have varied from nine days to 
three weeks, depending on the area, and year. Success is 
about 90 percent. The season is designed to harvest 
about 10 percent of the population. Hunting hours are 
from sunrise to sunset. 

When preparing to hunt moose, hunters should 
consider several things: 

• You must be in good physical condition. A 
full-grown moose weighs as much as four or five 
very large deer, and cannot, because of its size, be 
dragged out of the woods. 

• Have good maps and a compass and know how to 
use th.em. Most moose inhabit wild country. 

• Use a rifle of sufficient caliber and be sure to sight it 
in beforehand. 

• Dressing out, quartering, and transporting the 
heavy meat and head is easier with the right 
equipment. Pulley hoists, backpacking equipment, 
hatchet, knife, sharpening stones, wrapping cloths, 
and bags should be part of a moose hunter's 
equipment. 

• Observe the ethics of a good hunter. 

Cooking Big Game 

Are you looking for mouthwatering 
ways to cook big game? "Collins Back
room Cooking Secrets," 253 pages of 
taste-tested recipes by Tom Collins, is just 
one of many cookbooks sold by the State 
Documents Center. 

For more information on what is availa
ble and how to order, call (612) 297-3000 
or toll free in Minnesota 1-800-652-9747. 
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APPENDIX 

TEST FOR DEER T F 9) A tree stand is better than a ground 

HUNTERS- 1984 
stand because deer never look up. 

T F 10) Normally, whitetails will produce a 
True False surplus of young each year. 

T F 1) In August antlers stop growing T F 11) Carrying capacity is defined as the 
under the nourishing velvet because number of animals the land can 
of a slight increase in the hormone support at the least favorable time 
testosterone. of the year. 

T F 2) Bucks in the agricultural zone grow T F 12) The best way to recruit animals for a 
larger antlers than do the bucks in certain area is to limit the number 
the forested region of Minnesota of does taken. 
because of the available browse 

T F 13) The "stare " of one whitetail at (annual growth of woody plants). 
another is a display of dominance. 

T F 3) The mature configuration of a 
T F 14) Clashes between bucks during the buck's rack is determined by age 

2 112, and it will increase in size for height of the rut are sparring 

several years. matches. 

T F 4) The start of antler growth is T F 15) During the breeding season most 

stimulated by length of daylight, does are bred by mature bucks. 

called "photoperiod." T F 16) In the first autumn after they are 

T F 5) A scrape is a small patch of ground born, does are never bred. 

cleared of all debris by bucks. T F 17) The rut is triggered by the first frost. 

T F 6) The normal home range of a T F 18) The peak of the rut in Minnesota 
whitetail is usually less than occurs about the same time every 
one-square mile. year. 

T F 7) When scouting an area to hunt one T F 19) Bucks have no exact timetable for 
important objective is to locate checking scrapes. 
good cover. 

T F 8) An important factor regarding a T F 20) The framework for the new season 

deer stand is to make it blend with is based on management of two 

the surroundings. 
controlling factors - mortality and 
reproduction. 

T F 21) Sport hunting is by far the least 
important cause for deer mortality. 

T F 22) Legal hunting is the most easily 
controlled form of mortality among 
deer. 

T F 23) The general movement pattern of 
deer in the morning is bedding to 
feeding. 

T F 24) Deer that are alarmed due to a 
hunter's smoking are often alarmed 
by movement made by the hunter 
while smoking. 

T F 25) The average weight of white-tailed 
deer in Minnesota has declined with • a shift to a younger population. 

T F 26) Average weights in any age class 
have remained constant. 
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T F 27) The whitetail's sense of hearing is 5. T- A scrape is a small patch of ground cleared 
no better than a man's sense of of all debris by bucks, although does 
hearing. periodically work on scrapes as well. 

T F 28) It is impossible to overcome the 6. T- It may be larger depending on habitat 
whitetail's sense of smell. needs. Bucks breeding territories generally 

T F 29) Still hunting is another term for tree 
are much larger. 

standing hunting. 7. T- Look for an area deer will search out for 

T F 30) When selecting a deer stand in an 
safety when hunting pressure is high. 

area of high hunting pressure you 8. T- It's important to make your stand blend 
should take into account the with the surroundings so you are not 
hunting pressure. silhouetted against sky line or white 

T F 31) Removing the musk glands on a 
background such as birch trees. Other 
factors are important such as comfort so 

deer is necessary to prevent tainting you can remain motionless for long periods 
the meat. of time. 

T F 32) Bleed your deer by cutting its throat 9. F- Tree stands offer more comfort and 
as soon as it is recovered. visibility than do ground stands. Because of 

T F 33) The hunter who sees someone else 
learned behavior, deer are looking up more 

take a deer illegally should report 
today than ever before. 

the incident to the proper 10. T- When good habitat is available. 
authorities. 

11. T- Carrying capacity is defined as the 
T F 34) The best way to handle comments maximum population a range can carry on 

from an anti-hunting person is to a sustained basis. The population will do no 
argue with them. better than what is allowed during the least 

T F 35) The dominant animal within a deer 
favorable time of the year which is 

group is the doe. 
generally March and April. 

T F 36) Bucks are usually seen following 
12. T- True, but to increase the carrying capacity 

does. 
we must improve habitat. 

T F 37) The buck rub sign found on trees is 
13. T- The stare is a mild form of one deer 

showing dominance over another. Stand 
primarily a means of marking home offs between predator and prey also utilize 
range. the stare. 

14. F- They are fights! 

15. T- In Minnesota keep in mind what is the 
average age of a mature buck. A lot of 
breeding can be done by 11/2-2 1/2 year old 

ANSWERS TO DEER bucks, if more mature animals are not 
present. 

TEST- 1984 16. F- Does are sometimes bred in their first 

The hormone testosterone shuts off the 
autumn. With good nutrition southern 

1. T- Minnesota fawns will breed. In the northern 
blood flow to the antlers and at that time forest, however, very few fawns breed. 
the velvet starts to dry up and fall off. 

17. F- The rut is triggered by photoperiodism. 
2. F- Browse is not that nutritious nor is it 

available in large quantity in the 18. T- Usuc,llly around the week of November 12. 
agricultural zone. What is important is the 19. T- If a buck is not tending a doe he will check 
availability of other highly nutritious food scrapes at his own discretion. (Watch 
in the agricultural zone. daytime temperatures.) 

3. T- The pattern remains similar and the racks 20. T- The framework of the new season is based 

:~· 
increase in size with age. on reproduction and mortality. 

4. T- Photoperiodism is the number of hours of 21. F- Sport hunting is the highest cause of deer 
daylight to darkness in a given 24-hour mortality in Minnesota. 
period. The amount of light triggers antler 
growth and rut. 22. T- Legal hunting is the easiest to control. 
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23. F- Feeding to bedding. TRACKING AND CARE OF 
24. T- A true statement - just watch a smoker GAME IN THE WOODS once from light-up to snuff-out. You'll be 

amazed! 
1. Think positive 

25. T- Because a larger number of younger deer 
in the population brings the overall average 2. Go prepared to take care of your game. Compass, 

down. knife, rope and toilet paper. In warm weather 
include a canteen of water, pepper and game bag. 

26. T- Average weight in the various age classes 
has remained consistent. Deer at 3. You have taken a shot! Note deer behavior after 

1 1/2-2 112-3 1 /2 years weigh the same now as shot. Watch for flinching, wobbling, or stumbling. 

when records were first kept. In some areas 4. Mark the spot that the shot was taken from unless 
they show a slight increase. on a permanent stand. Proceed to the spot that the 

27. F- The shape of the ears allows the deer to deer was last seen and mark the second spot also.) 

pick up noises at a greater distance and Back track from where the deer was last seen to 

focus its hearing in any direction. where the deer was shot at, watching for blood and 
hair. This may be your first clue on what part of the 

28. F- You can use wind direction to your deers' anatomy was hit - color of blood and hair. 
advantage or you can cover scents. 

5. Determine at this time how soon to start training. 
29. F- Still hunting is best defined as moving Consider: 

slowly through the woods in an area • Weather conditions 
suspected of containing deer. Stalking, a • Time of day 
part of still hunting, is sneaking up on the • Where hit 
deer once it is sited. • Number of hunters in the woods 

30. T- Minnesota hunters who get to their stands 6. Orient yourself to the area that lies ahead. Have a 
undetected by deer or hunters - and stay good compass and know how to use it. 
there - can take advantage of 400,000 

7. Do not go for help unless you can relocate the drivers at least three times during the day. 
The first drive takes place when car doors exact spot. Better yet, leave a marked trail. 

slam and the hunters enter the woods. 8. If help is located, do not let them blunder ahead 
Second drive occurs when hunters freeze looking for game. They may destroy vital signs. 
off their stands and head for their cars. 
Third drive is at lunchtime. 9. Remember, if a deer is badly hurt it will: 

• Head down hill or take the route of least 
31. F- Not necessary - be more concerned about resistance 

keeping your hands clean!! • Head for heavy cover 

32. F- The vital organs will be removed while field • Try to double back to its home range 

dressing - this will bleed the deer out. • Head for water 

Cutting the deer's throat can ruin a trophy 10. When the deer is recovered, approach it carefully. 
cape. See if it is breathing, look at its eyes - they will be 

33. T- You have a responsibility to your fellow glazed over and dull if the animal is dead. 

sportsmen and to the natural resource. 11. If the deer is dead, do not cut its throat - many 

34. F- Keep cool - hear them out and then take trophies are ruined this way. 

the offensive by calmly answering their 12. Check and double check all game that is fired 
questions intelligently. upon. A deer running full bore may not even flinch 

35. T- Whitetails live in a matriarchal society. The when hit in the vitals, so always check. 

does are dominant. Bucks establish 
dominance among themselves. 

36. T- This behavior works to the advantage of the 
buck, but no one knows why they do it. 

37. F- It also serves to strengthen neck muscles, 
leave a scent, provide for a visual signal to • other deer, helps bucks learn the 
configuration of their antlers and makes a 
sound while making the rub to signal other 
deer (just how they use it is not known). 

c 
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FIELD DRESSING TIPS FOR 
WHITE-TAILED DEER 

By Dick Anderson, 
Statewide Coordinator, Minnesota 

Advanced Hunter Program 

1. Approach a downed deer from the rear as a safety 
precaution. 

2. When certain it is dead, unload gun and set aside 
and out of the way. 

3. Move deer so head is up hill (even if only slightly) 
and roll it onto its back. If you have a companion 
he can hold the legs and keep it in proper position 
otherwise, prop it up with rocks or wood. 

4. The first step is to get the rump up in the air. 
Without a companion, prop the rump up with rock 
or wood. This gives easy access to the rear area. 

5. Grasp testicles, cut off and discard. Grasp penis, 
cut the skin and tissue beneath and in front of it, 
and back towards the rear. Where the penis tubes 
enter the anal cavity there is some cartilage. Cut 
this very carefully with the knife point. Don't cut 
off the penis. If the deer is a doe, cut the skin 
around the bag, then remove and discard it. 

6. Keep your blade straight and flat with the circle of 
bone at the anal cavity and cut the skin completely 
around the anus. Cut the inside tissue holding the 
intestinal and urinal track loose, being careful not 
to puncture the bladder. 

7. Pull the entire mass of penis and bowels gently 
rear-ward, making sure all of it is free in the cavity. 
If it isn't, cut carefully around the inside of the 
cavity circle once more. Leave this area as it is and 
lower the rump. If you have no helper, bring the 
front feet far forward. If it's a buck, hook them 
under the antlers, to stretch the deer out and 
stabilize it. 

8. At the bottom of the abdominal cavity, lift a pinch 
of skin and slit it. Don't cut down - great care is 
needed to avoid puncturing the intestines or 
paunch. 

9. Insert the tip of the blade into the small opening 
you made in the abdominal cavity. Make sure the 
knife point is toward the head of the deer and the 
cutting edge is up. Insert two fingers of your free 
hand in the slit on either side of blade. With the 
back of your hand, hold down the intestines and 
paunch as you gently slit up the belly. 

10. Cut all the way to the bottom of the rib cage. At 
this point, the knife will meet the sternum. 

11. The sternum is a very white bone. Do not cut into 
it. Instead cut to one side where the ribs attach. 
The bone is soft here. You may have to straddle the 
deer and rip upward. Never rip towards you, but 
towards the deer's neck. 
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If the deer's head is to be mounted, stop cutting 
just at top of the brisket. If not, cut up to the neck. 
If the deer is to be dragged far, don't cut up to the 
neck - stop at the brisket until you get to camp. 
This will help keep dirt out. 

12. Reach inside and grasp the windpipe - pull it out 
and cut off as high up as possible. This may mean 
cutting in close quarters, so be careful not to injure 
yourself. 

13. Now pull out windpipe, lungs and heart. If you 
intend to save the heart, cut it free and put it in a 
plastic bag. You should be carrying a bag for this 
purpose. 

14. Cut one side of diaphragm loose from rib cage 
using caution not to puncture the paunch. 

15. Roll the deer on its side, roll out the stomach, then 
cut the other side of the diaphragm. This frees all 
the entrails. 

16. Grasp the lower intestines inside the body cavity 
down by the hams and pull carefully but firmly -
don't jerk. Pull out the lower gut, bladder, penis, 
vaginal tract and rectum. 

17. Now you should have a cleaned animal. Lift deer 
by front legs and let cavity drain. Or tip deer over 
on its stomach keeping the head and shoulders 
higher than the rest of the animal so it will drain by 
itself. 



HANDLING YOUR BLACK 
BEAR TROPHY AND 

MEAT 

By Phil Watt, 
DNR Wildlife Area Manager 

Preparations Preliminary To The Hunt 

1. Those who employ guides for their bear hunt 
should inquire as to whether handling of trophy 
and meat is included in their package, or how 
much assistance they can expect from their guide 
in this respect. 

2. You should contact a reputable taxidermist in 
advance of your hunt to obtain detailed 
instructions as to how he would like to have the 
animal skinned. At this time you should also 
inquire about prices and various options available 
for your finished trophy. If you do not care to 
preserve the trophy for your own use, you have an 
ethical responsibility to see that it is not wasted. 
Minnesota law allows the sale of bearskins if all 
legal requirements are met, and you may wish to 
consider this as an alternative to waste. 

3. Many small communities in the bear range have 
one or more custom meat processors who will 
handle bear meat (i.e. cut, trim, wrap and 
grind/blend bearburger). Every hunter or party of 
hunters should make an attempt to locate such a 
processor in advance to determine if his services 
will be available, and the hours he will receive a 
carcass (often you won't get there until late at 
night). Local gas stations, grocery stores or 
taverns may be good places to inquire about 
processing. It would also be a good idea to locate 
the nearest bear registration station at the same 
time. You might be able to obtain processing 
information there. 

Since many small processors do not particularly 
care to handle bear meat, it may be helpful to offer 
to pay a premium for careful handling of your 
meat. Generally such places are reasonably priced, 
and even at a premium the price will be moderate. 

If you must travel a long distance and have not 
found a processor, plan to skin the animal 
immediately, leaving most, if not all, of the fat on 
the carcass (depending on your skill as a skinner). 
Every effort should be made to avoid making 
holes in the skin, though a few minor cuts present 
no real problem to the taxidermist. 

Guidelines To Keeping the Meat Palatable 

Hunters experienced in handling big game will 
probably have developed their own techniques for 
handling meat and skins, and they will no doubt differ in 
some respects from the following. The guidelines are 
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only that, and any alternative you can devise to achieve 
the same results are satisfactory - perhaps even better. 

The principal concern in handling your bear is the 
same as with all other big game, that is to allow the body 
heat to escape from the meat, then to further cool the 
carcass as quickly as possible. Bearskin is an excellent 
insulator, and it is imperative that it be removed from 
the carcass as quickly as possible. The temptationto 
leave a bear unskinned overnight should be resisted. It is 
not pleasant to skin a bear in Ianternlight or under 
automobile headlights when you are bone tired, but the 
alternative is the complete waste of good meat and 
possibly the loss of a fine trophy. 

Ideally, the meat should be cooled slowly to a point 
somewhat above freezing, then held at that temperature 
for several days (or longer, according to your tastes and 
facilities available) then cut and wrapped. Unfortunately, 
due to the remoteness of much of the bear range, this 
procedure is not possible except under unusual 
circumstances, and any method of cooling is preferable 
to none in terms of the palatability of the meat. 

If you are a member of a party of hunters, you can 
often work together to reduce the time required to 
properly handle a bear. 

Removal of the viscera (entrails) is done in much the 
same manner as any big game, though perhaps more 
care should be taken in avoiding contact of large 
quantities of blood with the hair side of the skin. This is 
not critical, but it does make further handling, skinning, 
and final handling by your taxidermist much easier and 
more pleasant. 

Hopefully, one member of a party will be more skilled 
at skinning than the others, and his services and advice 
should be utilized. Normally when an animal is skinned 
in the field, the skull, paws and a section of each lower 
leg bone should be left attached to the skin so that the 
taxidermist can skin out these portions to his own 
satisfaction. 

The next step is to remove the fat layer from the 
carcass. The fat layer on a bear carcass in September 
will be from one to three inches thick and, depending 
upon the size of the animal, will nearly fill a 20-gallon 
garbage can. The removal of the fat can be likened to a 
"second skinning" process and it can generally be 
removed in strips. The process is much easier if weather 
is cool and the fat is solidified, and it is also less urgent 
under such conditions as spoilage will occur much less 
slowly. If temperatures are warm, as they often are in 
September, and the fat is semi-liquid on the surface and 
translucent, then quick removal is essential to 
preservation of flavor of the meat. The fat may well be 
saved as it is useful for cooking, leather preservation, or 
lubrication purposes. 

After removal of the fat, the carcass should be split 
lengthwise. The use of a gambrel, either one made 
expressly for the purpose, or one fashioned from a heavy 
stick, is needed to spread the hind legs and to support 
the carcass when it is hung from a tree or any other 
structure available. A carpenter's crosscut handsaw or a 
coarse-toothed meat saw can be used to split the 
carcass, by sawing down the midline from the base of 
the tail to the neck. One person standing at the front and 

• 

• 



I. 

back of the carcass can saw and steady the carcass and 
guide the saw to ensure the mid-line is followed closely. 
If done properly, each vertebra will be separated into 
right and left halves, and the saw will follow the center of 
the spinal cord. 

After the carcass is split, it can readily be reduced to 
any number of portions for cooling. If necessary the 
portions can be adequately cooled by arranging in 
several ice chests. Contact of meat with water is 
discouraged by some, but this alternative is far better 
than spoilage. Portions should not be placed in plastic 
bags before placing on ice, since the plastic will retain 
heat and insulate the meat from the ice. 

If you have friends or acquaintences living in the area 
in which you plan to hunt, you may be able to prevail 
upon them to allow use of a home freezer. The quarters 
or smaller portions should be placed in plastic or cloth 
bags which are in turn placed in the freezer (without the 
bags is better, but the lady of the house may object). 
Again, the plastic bags will help to retain heat, but if 
quartered, the meat will normally be firm, but not frozen 
by morning (i.e. overnight). The smaller the portions the 
quicker they will become frozen. You may allow the 
meat to freeze through, though the flavor may be 
affected if it is to be thawed before final cutting and 
wrapping. Partial freezing (i.e. cooling until firm) is a 
good alternative if you cannot deliver the quarters to a 
processor until the next morning. Any method or 
technique for cooling your bear meat is better than 
none. 

Bear meat, if properly handled, is delicious and may 
be prepared in almost any way that domestic meats are. 
Bear meat should always be thoroughly cooked (as 
should pork for the same reason). Bear liver contains an 
extremely high concentration of certain of the "B" 
vitamins, and should not be eaten as it may produce 
toxic effects. Bear meat will not retain its flavor, even if 
carefully handled, packaged and frozen. Double 
wrapping will prolong the freezer life somewhat, but 
even with that precaution, it will begin to lose flavor 
after several months in the freezer. If you do not plan to 
consume your bear meat within several months, you 
should consider giving part of the meat to others to 
avoid waste. Transfer of bear meat as a gift is lawful, as 
long as the meat so given is properly marked and 
identified as provided by law and regulation. 

Bear Hide Preparation for 
Taxidermy Purposes 

by American Taxidermy Incorporated 

1. Ensure field dressing cut is down center. 

2. Skin bear as soon as possible (leave paws and head in 
if necessary). 

3. Place hide in cool place until body heat is minimized. 

4. Fold hide in half once - HAIR INSIDE - HIDE 
OUTSIDE to allow for faster cooling. 
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5. Place cooled hide in plastic garbage bag. 

6. If freezing is not possible, do not put hide in plastic. 
Just keep cool and transport to taxidermist as soon 
as possible. 

7. If freezing or a taxidermist not available for more 
than 24 hours, skin out head and paws, flesh entire 
hide clean and salt entire hide using uniodized salt. 

8. Never wash a hide with water or drag or hang a bear 
by the neck. 

t 

ONE EASY WAY TO REMOVE 
A TOOTH FROM A BEAR 

FIGORE9 
Opper jaw of black bear 

1. Pull first upper premolar ("P 1" in Figure 9). If first 
premolar is missing any other small tooth will 
suffice. Age is determined from the cementum 
rings in the root, so the whole tooth is needed. 

2. 

3. 

4. 

Cut gum tissue around tooth at gumline with knife 
or other sharp object. A small sharpened 
screwdriver works well. 

Insert knife or screwdriver under front edge of 
tooth at gumline as shown in Figure 9. Then 
holding it against the outside of the large canine 
tooth for leverage, pry premolar out of socket as 
shown in Figure 10. 

Place tooth in tooth envelope. Write sex, 
confiscation tag number of animal, county, date, 
and your name on envelope and drop in mail. The 
Bear Problem Report can be included in the tooth 
envelope. 
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